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A method for improving a foodstuff comprising adding to 
said foodstuff a salt-stable starch. ^ 

2 . A method according to claim 1 wherein the texture of said 
foodstuff is (^o^r^edT^ 

3. A method according to claim 1 or 2 wherein said starch is 
a noh-cereal starch containing essentially only amylopectin 
moleq:ules . 

4 . A Vnethod according to any one of claims 1 to 3 wherein 
said Vtarch is derived from a genetically modified plant. 

5. A method according to claim 4 wherein said plant is a 
potato . 

6. A* method according to any one of claims 1 to 5 wherein 
said\starch is a cross- linked starch, such as a phosphorus 
oxytrichloride or sodium trimataphoshate cross -linked starch. 

7. A mfethod according to any one of claims 1 to 6 wherein 
said sAarch is a stabilised starch, such as a 
hydroxyalkylated or acetylated starch. 

8 . A method according to any one of claims 1 to 7 wherein 
said staAch is an instan^3t^rch... ^ C ^r*-^^^'^^^'^'^^ 

9. A methdd according to any one of claims 1 to 8 wherein 
said foodstuff comprises at least 0.1(w/w)%, preferably at 
least 0.5 0^/w)%, more preferably at least 1 (w/w)% of a 
sodium salt 

10. A method according to claim 9 wherein said salt is sodium 



n 




chloride . ^^xjsS^'* '^''^^^ 

11. A method according to claim 9 wherein said salt is sodium ^^-^ 

monoglutamate . 

12. A meth^^is^ccording to any one of claims 1 to 8 wherein 
said foodstuf fbsirorises at least 0.5(w/w)%, preferably at 
least l(w/w) % of a Tn5?a4c protein or derivative thereof. 

13. A method according to claim 12 wherein said protein is 
caseine . 
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4 . A methoch^cording to any one of claims 1 to 8 wherein 
said foodstuff eia^jprises at least 0.5(w/.w)%, preferably at ^ j^'^^ 
least 1 (w/w) % of aXalcium salt. ''^'C*"^^^-/^^ 

15- A method according to claim 14 wherein said salt is {J>^*^)^^ 
calcium chloride. ^ 

16- A^^ethod according to any one of claims 1 to 8 wherein 
said fooS^tuff comprises at least 5(w/w)%, preferably at 
least 10(w>^)%, more preferably at least 20 (w/w) % of a sugar. 

17. A method according to claim 16 wherein said sugar is 
sucrose . 

18. A method acco:E;ding to any one of claims 1 to 17 wherein 
said foodstuff is a TH^at brine. 

19. A modified starch fo^ use in a method according to any 
one of clai^M^iirto 18. 

20- A foodsti^ obtainable by a method according to any one 
of claims 1 tS\L8. 



